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Three Different Christmas Days, All Ignoring the Turke

Roast Goose With Creamed Onions

and Sweet Po
Off by a Fr

tatoes, Topped |
ozen Dessert

By Virginia Carter Lee

™

planned for six persons, with
‘ast, a light, appetizing luncheon

ind the holiday dinner at night,
The fashion of a buffet breakfast

the majority of

tousewives, but it greatly simplifies

following menus are

& hearty Englich buffet break-

nay be new to
he service, as one or two cold dizhes,
“astefully garnished, are arranged
un the sideboard and hot egg dizhes,
quick breads or toast prepared on
he table or brought from the
titchen,
Generaily'the men of the party do

i

heir own carving, selecting just
vhat they wish, and, as Christmas
ireakfast is always more or less of
un this

naterially or entirely dispenses with

informal meal, lightens
1 maid’s service.

In purchasing the goose for the
‘hristmas dinner be sure that it is
i young one, as otherwise it will be
aneatable; one about eight pounds
s the right size, and they will cost
fiis yeay probably 55 eents a pound.
‘tuff with a sage dressing and add
yrated onion and a minced tart apple
o the bread erumbs. This gives a
dressing that
ilends deliciously with the richness
f the goose.

ery well flavored

‘The Late Goose Dinner.
With a Buffet Breakfast
BREAKFAST
Fruit Cocktaila
Pressed Yeal Jellied Tongue
Scrambled Eggs with Asparagus Tips
Buttered Toast Raised Biscuits
Marmalade Coffee
LUNCHEON
I'otato and Diced Tongue Salad
Mustard Butter Sandwiches
Hot Coffee Gingerbread
DINNER
Estimated cost for six persons $8.53)
Oyster Cocktails Crackers
telery  Stuffed Olives Salted Almonds
Roast Goose
Spiced Cranberry znd Apple Jelly
Creamed Onions
Sweet Potato Croquettes
Watercress and Pimento Salad
<rozen Christmas Pudding Macargons
Coffee |

Spiced Cranberry-Apple Jelly
This i a particularly good con-
erve to serve with a rich dish like
sast goose, and it is very attractive
or service, uwiup; to its bright color,
leat together two cupsful of strained |
pple juice cupful of
irained cranberry juice, adding a

and one

pice bag containing six whole
vloves, half a nutmeg, three blades
f mace and a broken stick of cinna- |
non. Boil for twenty minutes, re- |

que Hundrﬂd Pies on thf:]i which by economical nuse and pnssil. |may huy

Pantry Shelf’ Was
the Old Ideal

OLD lady of

N my ae-
quaintance once told me that
in  her ambitious, young

wuasekeeping days she used always
0 make the begin-
iing of the winter, storing the

100 pies at

m in
in otherwise unused, empty
vhelf-equipped for the purpose.

The story was very hard to be-
ieve, in spite of my friend's un-
mpeachable character for veracity
:nd also the fact that, in those
times, a meal at which a pie or two

did not appear on the table would
e eonsidered a dismal failure: but
| waz assured of its truth, We do
10t consider it any advantage nowa-
‘ays to be too forehanded in regard
‘o the finished pie product—in fact,
0 go to the other extreme, I pir-
ook of a Thankegiving dinner a
vear or two azo for which the piey
224 been haked that very morning,

“he eook believing that “fresh pies”

o be really deserving of the term

“fresh” and i@ be as good ax possi-

ble must be made the day they are

caten.

The Second Installment
Probably your mincemeat was so
wond that the first lot §s nearly, if
oL entirel s EOne. ,'\‘1,1!1).‘ nouge-
l:sepers, like myself, are now con-

room,

Sec

move the spice bag, and measure the
juice. Add a eupful of heated sugar |
for each cupful of boiled juice and

cook until a little jells when tried ona

cold saucer. Pour into a large, orna- {

mental  mold into

molds,

p individual

Frozen Plum Pudding

Heat oo generous pint of milk | pared by the housewife herself when |

|
and add one and a half . shaved |

chocolate. |

Stir over hot water until the choco-

squares of unsweetened
late is dissolved and add one cupful
of sugar and one tublespoonful of |
cornstarch moistened with a little |
cold water. Stir until |
thick and smooth and cook over hot '

constantly
water for seven minufes, Remove
from the five, flavor with half a tea-
spoonful of vanilla extract and a
quarter of a téaspoontul of ground
cinnamon. Cool, add half a pint nf;
chilled double cream whipped solid |
and freeze slowly. When the cream |
begins to congeal stir in a cupful |
and a half of mixed chopped vaisins, |
currants and finely shredded ritrnn!

(goaked for half an heur in hoi}ir1p:|

i =

[a midday dinner ‘served between 1

water), nut meats and candied cher-
riez, Continue to freeze until firm
and smooth and repack in a melon
mold in ice and rock salt for three
Serve un-|

hours before gseryving,

cream made to resemble hard sauce | the following prices for the various| pounds),

by the addition of a few drops of

vellow coloring matter and a little

chopped candied orange pesl,
Budget

| dishes were used:
Oyster cocktails, 68 cents; erack-
ers, B cents; celery, 35 cents; olives,
| 30 centg; salted almonds (home-

$4.40;
apple jelly, 38 ecents;
cents;
| eents;

cranberry and

25

30

oniens,

sweet potato croquettes,

| ding, 75 cents; macarcons, 40 cents,

[ viatded with awestened whippedl In figuring the cost of the dinner | made), 40 cents; roast goose (eight | and coffee, 10 centa.

~ An English Yuletide With Rare Roast B

L0

TIII.'J following menus for thel

Yuletide holidays are also |
vlanned for six persons, with

and 2, a fairly light breakfast and a |
tempting hot supper that can be pre-

the maid has departed for her indi-
vidual Christmas Day.

Roast beef and a real Christmas
pudding with sugar and spice an(l:
everything nice put into its making |
are the piéce de résistance of thel
early dinner, which has been planned |
according to English standards, !

In purchasing the roast buy at |
least six or seven pounds of the
standing rib variety and have tha
butcher cut the fat surrounding the |
meat in little quirls, so that it will
stand up brown and crisp when
roasted and pive it quite a company |
air.

For the hot chafing dish supper
select some appetizing crab, oyster,
chicken or other creamed dish, have
# pan of rolls ready to be reheated, a

eef

a hot or cold beverage,
prefer.

a8 ¥ou MmMay

|A Midday Roast and

A Tempting Supper

BREAKFAST
Malaga Grapes and Tangerines
Baked Sausages Oatmesl Scones
Honey Coffee

SUPPER
Crab and Egz Rarebit
Hot Rolls Toast
Ginger Ale Cup
Fruit Salad
DINNER
(Estimated cost for six, $7.70)
Halved Grapefrult with Loganherry
Juice
Olives Stuffed Celery
Roast Beef Yorkshire Pudding
Browned Potatoes
Crenmed Brusacls Spronts
Vegetnble Balad Cheese Straws

Crab and Egg Rarehit
Prepare this in the chafing dish.
Melt three tablegpoonsful of oieo and
add to it one and s half tablespoons-
ful of flour. Then blend in one and

crisp green salad or fruit salad and

Christmas Plum Pudding Hard Sauce |

’atir constantly until
thick. Season

' paprika and a bit of minced parsley
!and add one and a half cupsful of
| cooked flaked crab meat and one
chopped hard-hoiled ezg. When these
| ingredients are heated through add
two teaspoonsful of Worcestershire
sauce and three tablespaonsful of
| grated cheese. Serve as soon as the
' eheese is melted.

smooth and

Christmas Pudding
| Pour a cupful of scalded milk over
| half a pound of grated hread crumbs
Then add
| the beaten yolks of four eggs, one-

und let stand until cold.

antd ereamed with the hand. Mean-

| while sprinkle with half a cupful of |

| flour, half a pound of chopped seed-
ed raisins, one-quarter of a pound of
| currante, two ounces of shredded figs
land two ounces ecach of shredded

| .
| citron and candied orange peel. Add
|

| also to the fruit half a grated nut-

| meg, three-quarters of 4 teaspoonful |

of cinnamaon, one-third of a teaspaon-
| ful each of ground cloves and mace,

a quarter cupsful of thin cream and oneand a Imlf‘tenspnmmfulnfx‘ saltand sauce, 25 cents.
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Ere the s

Bul that cannot i
The young, poung
They are weeping

'ﬂwy are weeping
In the country of |
Child and

@
That ther

mogrief and o

home and abroa

the open ways.

ThHe

O YE hear the children weeping. of, my brothers,

Yoices

Iron comes with vears?

They are leaning their young heads agains! their mathers,

3P their lears.
[ b »

children, oh, my brethers,

bitlerly-—

in the playtime of (ke olhers

fre free.”

HRISTMAS is above all else the mase of the

the adoration of the Child Spivit,
should be children's voices raiged
isappointment on that day 1z bad

eniotgl, but that all avound the world millions of
little children should be cold and hungry and in dire
want geems almost blasphemous.
war is still collecting its toll from the children at

We know that

d. And we know, too, that devoted

men and women who hear the ery of the children
are busy digging effective channels between us and
them—if only we remember to pour |

argess into

Never in our times has the need of children

lme

| bly by ecanning a portion will last
over until the milder spring weather
has lessened the attraction of such
hearty desserts as mince pies,
Perhaps—again like myself—you
like to try new recipes oceasionally
ingtead of the ald standbys. A bit
of difference in Aavoring, a change
of proportione, sometimes produces
4 practically new dish.
Following is an excellent recipe
for mincemeat, which even in pre-
. Prohibition days did not eall for any
of the aleoholic additions then usual-
ly eonsidered Nnecessary.
Mrs. Wheelet’s Mincemeat
Five quarts of chopped meat, ten
fquarts of chopped apples, six pounds
of hrown sugar, one quart of chopped
suel, one quart of molasses, one quart
of raising, half a quart each of cur-
rants and citron (may be omitted if
wished), one tabléspoonful each of
nutmeg and clove, two tablespoons-
ful of cinnamon, one-half tahlespoon-
ful of mace, three-fourths cupful of
salt, the broth in which the moeat
was  cooked and enough cider o
moisten as you like it. Cook slowly
and stir oceasionally, for half a duy
To this recipe I add the Juiee and
wrated rind of two lemons and bw
tumblersful of jelly or jelly left-

avers.  More fruit and splee ma
be added, if individual taste andg
purse allows,  This makes n Jari

auantity, and | usunlly halved the
recipe.  Also, if you prefer, yow muy

the second installment, | use lews meat

1

nt of Yankee M

the hottled boiled cider, or|
use frosh cirll:-r'bn'l!inp; it away
somewhat,

A particularly definite and de-
leetable recipe, the result of many
years of careful experimenting, fol-
lows:

Mrs. Smith’s Concordia Mince
Half a pound ¢f finely chopped

for in the original recipe, hut these
may be omitted without spoiling the
pie,

To this, us to any mincemeat, any
bits of left-over jelly or jam or fruit
syrup may be added. Three and ene-
half pounds of shin beof will make
about the amount called for. Wash
carefully, cover with water and sim
mer untii tender; remove meat and

suet, three cupsful of chopped meat,

boil away liquor until you have

four cupsful of chopped raising, four | about three pints. Simmer all to-

cupsful of eurrants, four cupsful of { gether for two or three hours,

hrown sugar, half o pound of citron
peut in small bits, three cupsful of
white sugar, ine capful of molasses,
nine cupsful of chopped apples, six
cupsful of meat liquor, eight tea-
| spoonsful of salt, six teaspoonsful of
[cinnga man, oné and a half teaspoons-
ful each of mace and elove and all-
spiee, one grated nutmeg, one quart
(of boiled cider; three lemons, juice
and grated rind, two oranges, juice
and rind, one tumblerful of barberry
{Jelly, or other tart varviety, One-
hallf cupful of bLrandy and thyee-
[ fourths cupful of sherry were called

{eovered, and stiv. This males
Inhnut tweive quart jarsful. When
{making the pies, lay a few whole
[Taisins on the mincemeat before ap-
[ plying the top erust. T should advise
[tasting in reference to salt.
Old “Hit-or-Miss” Mincement
In spite of the jibes and jeers
which have been apnlied to the in-
exact “little of this and little of
that" recipes of the unscientific but
often unsurpassed cooks of “ye old-
en time,” some sorts of food lend
themselves to this indefinite puttinge
together. I have in mind a mother

0f

By Florence Taft Eaton -

the

been so great as at this Christnias.

L

have Herbert Hoover's word and

{ that sume hungry child in Europe will be fed and
Iowarmed for o fow pitiful cents oy dollars.
' Americanism i3 so intense that American children
must come first and last, there are many right in
your own peaceful home town, whatever its name,

who need vou. Ritter eases of
neeglect abound without excuse of
gamzavions as the Sociely {or
Cruelty o Children or the hosp
sevies begr ug {o holp then).

No Chrnstmas hudeget

No one's Christmas candle can

into a carel. )
forget it in the push of things.

for Him at the inn.

o Anne

incemeats

to taste with salt, |

quarter of a pound of sugar and half |
a pound of heef suel, finely chopped, .

Children

send common money to 115 Broadway, New York
Citv, to the Amevican Relief Administeation, io
have it converted zurely into child gladness,

e
-.||1
1tals o dpy nuar
= complete without

item for the childven outside your inuvediate fam-
ily, & thank oifering [or theiv safety and happiness.

clear if he has not turned some little ¢hild’s plaint
It is =0 edasy to do it—and =0 easy to

born in a stable ouly because there was no room

Make voom for some of the hungry children of
the world at your Christmas festival,

ona teaspoonful of baking powder.

Combine the two mixtures and add
a quarter of a cupful of grapejuice
| and the stifly whipped egp whites,
Turn into two greaszed miolds and
steam for about four hours.
pudding i3 best when made a few
days before Christmas; then rcheat
in the mold when ready to serve.
| Garnish with sprays of helly and
sat the pudding on an inverted dish
placed within a larger one: Pour
|into the lower dish a little alcohol
| (if you are fortunate enough to
|have any) and touch it to a blaze
just as you take it into the dining-
OO,

The Budget
The following approximate prices

are¢ given for the various dishes
served at the dinner: |
Halved grapefruit, 50 cents; |

olives, 40 cents; stuffed celery, 40
cents; roast beef (seven pounds),
$3.50; Yorkshire pudding, 20 cents;:
browned potatoes, 10 cents; Brussels
sprouts, 60 cents; vegetable salad,
50 cents; cheese straws, 25 cents:

[
Christmas pudding, %1, :mr’J hard

®

salad, 20 cents; frozen pud-

This |

Y

‘A Southem Celebration, With a Fresh
Baked Ham, Oyster Dressing
and a Real Com Pudding

' HE following holiday menus

I (also for six persons) have
| been planned along ideas of
| Southern hospitality for the Yule-
tide; and the fresh ham selected for
rhe main course will be found no
mean substitute for the historic
turkey when prepared with a savory
ovster dressing and then roasted to
Just the right degree of crispness
and brewnness.

|Southern Ham and Waffles
With a French Fruit Pudding
BREAKFAST
Baked Apples with Nutssand Ginger
Individual Bacon Omelets Waifles
Cinnamon and Sugar  Coffec
SUPPER
Oyster Bouillon
Cold Sliced Ham Hot Biscuits
Chutney
Holiday Salad
Cheese Straws
DINNER
tEstimated cost for 6 persons $3.88)
Clear Tompato Soup Toast Squares
]Ficklerl Peaches
Spiced Preserved Apples
Baked Fresh Ham  Ovster Dressing
Celery Browned Sweet Potatoes
Corn Pudding Tangarine Salad
French Fruit Pudding
The tender white meat of
ham is very similar in looks and
taste to the white meat of turkey
and with a deliciots brown gravy
to which a little cooked liver has

Coffee

You have only (o

We

reputation for it

If your

eruelty, want or
war, and such ar-
Prevention

of
B
burn bright and
The Christ was

Lewis Pierce.

R

to

and daughter who, every year, con-
seerate one long moyning in early
November to a real pre-holiday orgy:
chopping and mixing the essentials,
collecting dainties—parvt of a hox of
dricd candied orange peel, tumblers
of last year’s jellies or jums, a hit
of candied fruit, an
lemon or two, testing at
of a big kettleful of truly delectable
mincemeat in regard to whose com-

ense and judgment has been consult-
ed. The following receiptless recipe
may be safely tried by even the most
inexperienced housekeeper. To pet
the full benefit and “fun,’” howover,
two congenial members of the family
should make it together!

Take any amount of
through the
pint howl as

nieat, put

i measure, three times

i as much chopped apple, same meas- |

| ure of chopped suet and molasses as
meat, one pound of brown sugar,
one teaspoonful each of clove and
nutmeg and two tenspoonstul of cin-

meat chopper, using a |

ound

Out th

&

[ namon and two tablespoonsful of

salt to each bowl of meat.

as wished or ean be afforded, using
nmiostly raising and only a little cit-
| ron, as it 15 Very expensive at the
{present time, 1 prefor the raisins

‘ Fruit (rajizins,currants and citron),
|

I elean” currants and rvaising very

| good proportion is one

package of rai-
| BY :
i sing and half a packa

g of currants

citron to each bowl of meat.
the meat the precoding d

Cook
in just

the mincemeat with the hroth and
molasses. To this foundation, as
dhove, add any suitahle tidbits yvou
can colleet; anything that is good
in itself and will combine well will
be pood in the mincemeat—a little
sweet pickle syrup, two or three
tumblersful of, preferably, tart jelly,
forgotten jam, that may he too dry
for the table, cut in bits; canned
fruit syrup, and always the grate
[and vind of o lemon or two

] an

enough water to cover, awd start |

orange, if on hand; boiled down
| sweet cider, if you ecan get it; if not,
one-fourth cupful of vinegar and
[ more fruit juice.

| Stir well, taste to see if vou like it,
| and meistening, salt
or sugar if you prefor.

supply more

by this recipe as you ean wish, and

Y sinnmer through the afternoon, bhe-
ing eareful that it does not burn.

s . ; i e - This will keep in a ek ina e
position mever a recipe but experi- land one-fourth pound of thinly sliced | il keep in a erock in a cool

cellar for a fow weeks, but may be
canned if yon prefer.

Meatless Mince Pies

Five pounds of chopped apples
(weighed after prepared), one-half
pound of chopped suet, two pounds
of raising (one seeded and one seed-
less, chopping the seeded), one-half
pound of finely cut citron, one pound
of hrown sugar, three-fourths cunful

of molasses, two dessert spoonsful |
(more if your taste dietates) of salt, |

Add ene-half teaspoonful each of
mace and pground elove, one tea-
[ spoonful of nutmeg, two tenspoons-
ful of cinnamon, one teaspounful of
allspice, juice and grate of & lemon
and an orvange, one tumblerful of any
tart jelly or half a tumblerful of two
different kinds, and enough cider,
white grape juice or canned froit
juieo to moisten sutficiently; if the
latter. add four tublespoonsful of
Vinegar.  Syrup of sweet pickle, if
{ any is on hand, may be used as part
of the liquid. Mix well, simmer two
hours and. store in a stone erock,

the !

Seas

I will prom-|
orange and |whole, and always wash the “perfeet. | M VOU a5 e licious mince pies made
intervals, | A . ¢
i = : 3 : i jolly e ¢t making! et
with the result, at the end of it all, | curetully, Slice the citron thin. A @ Joliy time in the making! Let

|been added even the “tempting
ziblet gravy" need not be missing
| from the holiday board. . -

Spiced preserved apples are itg
hest accompaniment, with browned
sweet potatoes and a Southern corn
madding by way of vegetahles. Thie
ioliday dinmer is planned
for 1:30, with a special evening
supper and a Southern breakfast,
at which golden brown waffles with
cinnamon and sugar play an impor.
tant part. With the aid of one of
the useful electric grilles these salme
waffles may be easily baked at the
table, thus lessening the confusion
in the kitchen, given aver to the
rreparation of dinner.

Holiday Salad

Cut sufficient celery smal
strips to make one and a half cupsful
cnd let stand in cold salt water nn-
til well curled. Poel and cut into
strips three russet pears. Arrange
the eelery on heart Jettuce leaves in
the form of nests and pour over g
dressing made from four table.
spoonsful of vegetable eil. two ta-
h'espoonsful of juiee, one
teaspoonful of powdered sugar and
a few grains of salt. Lay the strips
of pear in the nests and on top
vlace mounds of the following:
Mix topether three tablespoonsful
of minced Canton ginger, «ix fable-
spoonsful of peeled and quartered
' Malaga grapes and sufficient mayon-
tnaise dressing to bind it.

also

in

lemon

Southern Corn Pudding

To one drained can of corn add
| three lightly beaten eggs, one cup-
ful of warm milk, two tablespoops-
ful of butter, half a tablespoonful
5f sugar and scant half teaspoonful
ot salt. Beat up well. turn inte &
Enttered pudding dish and bake in
a pan of hot water.

French Fruit Pudding

Chop one cupful of beef suet to
4 nowder, adding a tablespoonful of
flour as you chop it. Add one cup-
ful of sour milk and half & cupful
of dark molasses. Then stir in two
cupsful of flour, sifted with one
and a half teaspoonsinl of baking
soda, one loimpucnful each of groynd
cinnanmon and cloves and half a tea-
epoonful of salt. Beat and
add one cupful of ~hopped seeded
1aisins, three-quarters of a cupfu!
{of currants and a quarter of a cup-
'tul of chopped nut meats, sprinkle
with half a cupful of flour. Mix the
ingredients thoroughly, poitr into «

wiel

well greased mold and steam for

four hours. Serve with eithep =
and o foarsy “auce,
Budget

Tomato soup, 20 cents; toast

iquares, 3 cents: pickled peaches
(homemade), 25 cents; spiced ap-
ples, 18 cents; baked ham (seven

pounds), $2.80; oyster dressing, 40
| cents; celery, 35 cents; sweet po-
| tatoes, 12 cents; corn pudding, 40

conts; salad, 40 cepnts, and frafe
| rudding, 65 cents.

on

Small *Makings” or Large,
Formal Recipes—Take
Your Choice

Double the rule makes abeut eight
or nine quarts; this is coniparative
Iy inexpensive and wvery nice
Lupromptu Mincemeat
One cupful of any heef on hand

(boiled beef, rosst or remmants)
chopped finely, three cupsful of
l'chopped apples, one-half cupful of
chopped suet, one and one f cups-
ful of brown suray, ene cupful of
seedless raisins, o very litile siiced

citron, one amd one-half tedspoons-
ful each of salt and cinnamon. one-
quarter teaspoonful each of clove,
mace and nutmeg, juice and grate
of one lemon, twb or thres table
spoonsful of remnants of jelly and
enough cider, sweet pickle vinerar
or half of each added to same
amount of meat broth to eioisten
Simmer hour,  Instead of albl
| brown surar, one-half cupful of it
may be omitted and one-fourth cup-
ful of molasses added, if the flavor
of molasses is preferred.

nne

In making all of these mincemeats
| I advise critical tasting st the ead
| of the mixing and eooking. as @-
Cdividual - preferences to  soice,

sweetening and salt ave so different.
I have aimed to give proportions to
suit the average tuste, But mince-
(meat lends itself perfectly 14 any
preferred variations; also,lsome pre-
for a moister product theln others.

as




